The proper use of portable fire extinguishers can extinguish many fires while they are still small. You should be aware, however, that the New York City Fire Department (FDNY) should be notified without delay as soon as any fire is discovered.
• All fire extinguishers should be "listed" and "labeled" by an independent testing laboratory such as FM (Factory Mutual) or UL (Underwriters Laboratories). The identification mark of the listing and labeling company should be on each fire extinguisher.
• The selection of portable fire extinguishers should be based on the character of the fires anticipated. Using the wrong type of fire extinguisher on the fire could be dangerous and make matters worse. In addition, the fire extinguisher being selected should be of sufficient capacity and quantity to meet the code/rule requirements. Make sure you can handle and operate the fire extinguisher you are purchasing.
• Remember that fire extinguishers need care and must be recharged after every use. Ask how it should be serviced and inspected.
• 
MORE INFORMATION ABOUT PORTABLE FIRE EXTINGUISHERS
-A fire extinguisher labeled with letter "A" is for use on Class A fires.
Class A fires are fires that involve ordinary combustible materials such as cloth, wood, paper, rubber, and many plastics. -A fire extinguisher labeled with letter "B" is for use on Class B fires.
Class B fires are fires that involve flammable and combustible liquids such as gasoline, alcohol, diesel oil, oil-based paints, lacquers, etc., and flammable gases. -A fire extinguisher labeled with letter "C" is for use on Class C fires.
Class C fires are fires that involve energized electrical equipment. -A fire extinguisher labeled with letter "D" is for use on Class D fires.
Class D fires are fires that involve combustible metals such as magnesium, titanium and sodium. -A fire extinguisher labeled with letter "K" is for use on Class K fires.
Class K fires are fires that involve vegetable oils, animal oils, or fats in cooking appliances. This is for commercial kitchens, including those found in restaurants, cafeterias, and caterers. 
